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with 0.05% sulfuric acid at 100. degree, for 1 h, showing dissolving 

ability 13.0%, L-arabinose yield 5.0%, D-xylose yield 0.4%, 

oligosaccharide yield 7.6%, hydrolysis rate 22% (L- 

arabinose) and 1% (D-xylose) , and L-arabinose content 

93%. 
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The present invention relates to tasty, ready-to-eat , nutritional foods 
that offer an alternative to appealing but unhealthy foods. More 



particularly, tasty, ready-to-eat, nutritional foods that provide a 
balanced mix of amino acids, fat, and carbohydrates are disclosed. 
Processes for making, and methods of using said tasty, ready-to-eat, 
nutritional foods are also disclosed. The nutritious foods of the 
present invention are formulated and processed such that they resolve 
the dilemma that consumers have always been faced with--healthy eating 
or enjoying what they eat. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB Processes for conveniently and economically producing L- 

arabinose, enzyme-treated products containing L- 
arabinose, diet foods and diabetic foods containing L- 
arabinose with dietary fiber, and fruit or vegetable juices 
containing L-arabinose are provided. 
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(1) A process for producing L-arabinose by treating a natural 
material containing arabinan, arabinoxylan or arabinogalactan with an 
enzyme having an activity of acting on natural substances containing 
arabinan, arabinoxylan or arabinogalactan and thus releasing L- 
arabinose to give L-arabinose, characterized in that 
the above-described natural substance is directly treated with the 
above-described enzyme without separating or extracting arabinan, 
arabinoxylan or arabinogalactan. 



(2) A process for producing a diet food and a diabetic food 
characterized by comprising treating a dietary fiber material 
originating in a natural substance containing arabinan, arabinoxylan or 
arabinogalactan with an enzyme which degrades arabinan, arabinoxylan or 
arabinogalactan to give an enzyme-treated product containing L- 
arabinose and dietary fiber, and adding the thus obtained 



enzyme-treated product to a food. 



(3) An L-arabinose-containing fruit or vegetable juice 
characterized by containing an L-arabinose-containing fraction 
obtained by treating a fruit or vegetable press cake containing 
arabinan, arabinoxylan or arabinogalactan with an enzyme, and a process 
for producing the same. 
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The present invention relates to tasty, ready-to-eat, nutritional foods 
that offer an alternative to appealing but unhealthy foods. More 
particularly, tasty, ready-to-eat, nutritional foods that provide a 
balanced mix of amino acids, fat, and carbohydrates are disclosed. 
Processes for making, and methods of using said tasty, ready-to-eat, 
nutritional foods are also disclosed. The nutritious foods of the 
present invention are formulated and processed such that they resolve 
the dilemma that consumers have always been faced with — healthy eating 
or enjoying what they eat. 
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appealing traditional nutritious snacks and mixes from which consumers 
can prepare appealing traditional nutritious snacks are disclosed. These 
snacks and mixes offer an alternative to appealing but unhealthy snacks. 
The nutritious snacks of the present invention are traditional in form, 
provide a balanced mix of an amino acid source, fat, and carbohydrates 
and typically have an appeal similar to that of unhealthy snacks of 
similar form. Thus, the snacks and snack mixes of the present invention 
resolve the dilemma that consumers are currently faced with — healthy 
eating or enjoying what you eat. Processes for making and methods of 
using appealing traditional nutritious snacks and mixes from which 
consumers can prepare appealing traditional nutritious snacks are also 
disclosed. 
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The present invention relates to tasty, ready-to-eat, nutritional foods 
that offer an alternative to appealing but unhealthy foods. More 
particularly, tasty, ready-to-eat, nutritional foods that provide a 
balanced mix of amino acids, fat, and carbohydrates are disclosed. 
Processes for making, and methods of using said tasty, ready-to-eat, 
nutritional foods are also disclosed. The nutritious foods of the 
present invention are formulated and processed such that they resolve 
the dilemma that consumers have always been faced with--healthy eating 
or enjoying what they eat. 
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Appealing traditional nutritious snacks and mixes from which consumers 
can prepare appealing traditional nutritious snacks are disclosed. These 



snacks and mixes offer an alternative to appealing but unhealthy snacks. 
The nutritious snacks of the present invention are traditional in form, 
provide a balanced mix of an amino acid source, fat, and carbohydrates 
and typically have an appeal similar to that of unhealthy snacks of 
similar form. Thus, the snacks and snack mixes of the present invention 
resolve the dilemma that consumers are currently faced with--healthy 
eating or enjoying what you eat. Processes for making and methods of 
using appealing traditional nutritious snacks and mixes from which 
consumers can prepare appealing traditional nutritious snacks are also 
disclosed. 
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Appealing traditional nutritious snacks and mixes from which consumers 
can prepare appealing traditional nutritious snacks are disclosed. These 
snacks and mixes offer an alternative to appealing but unhealthy snacks. 
The nutritious snacks of the present invention are traditional in form, 
provide a balanced mix of an amino acid source, fat, and carbohydrates 
and typically have an appeal similar to that of unhealthy snacks of 
similar form. Thus, the snacks and snack mixes of the present invention 
resolve the dilemma that consumers are currently faced with--healthy 
eating or enjoying what you eat. Processes for making and methods of 
using appealing traditional nutritious snacks and mixes from which 
consumers can prepare appealing traditional nutritious snacks are also 
disclosed. 
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The present invention relates to tasty, ready-to-eat , nutritional foods 
that offer an alternative to appealing but unhealthy foods. More 
particularly, tasty, ready-to-eat, nutritional foods that provide a 
balanced mix of amino acids, fat, and carbohydrates are disclosed. 
Processes for making, and methods of using said tasty, ready-to-eat, 
nutritional foods are also disclosed. The nutritious foods of the 
present invention are formulated and processed such that they resolve 
the dilemma that consumers have always been faced with--healthy eating 
or enjoying what they eat. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB Pectic substance from Aloe Vera and other sources is used as a 

stabilizer and a delivery vehicle for pectin/heparin-binding proteins, 
such as pectin/heparin binding growth factors. Aloe pectin, a naturally 
occurring LM (low methoxyl) pectin, binds to pectin/heparin-binding 
growth factors, i.e., bFGF, aFGF, and KGF of fibroblast growth factor 
(FGF) family and TGF-.beta.l of transforming growth factor- . beta . 
(TGF-.beta.) family. Commercial LM or HM (high methoxyl) citrus pectins 
tested did not exhibit any binding activity with bFGF. A weak binding t 
bFGF was observed with a de-esterif ied pectin (polygalacturonic acid) 
prepared from citrus. The binding protected the growth factor from 
protease digestion. The calcium gel beads prepared with Aloe pectin als 
bound to these pectin/heparin-binding growth factors. The growth factor 
could also be encapsulated in the pectin calcium gel and Aloe pectin 
sodium gel. Pectin/heparin-binding growth factor stabilized by pectin i 
used for wound healing. A pectin-containing matrix is used for the 
isolation of a pectin/heparin-binding protein. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB Pectic substance from Aloe Vera and other sources is used as a 

stabilizer and a delivery vehicle for pectin/heparin-binding proteins, 
such as pectin/heparin binding growth factors. Aloe pectin, a naturally 
occurring LM (low methoxyl) pectin, binds to pectin/heparin-binding 
growth factors, i.e., bFGF, aFGF, and KGF of fibroblast growth factor 

(FGF) family and TGF-.beta.l of transforming growth factor- . beta . 

(TGF-.beta.) family. ' Commercial LM or HM (high methoxyl) citrus pectins 
tested did not exhibit any binding activity with bFGF. A weak binding t 
bFGF was observed with a de-esterif ied pectin (polygalacturonic acid) 
prepared from citrus. The binding protected the growth factor from 
protease digestion. The calcium gel beads prepared with Aloe pectin als 
bound to these pectin/heparin-binding growth factors. The growth factor 
could also be encapsulated in the pectin calcium gel and Aloe pectin 
sodium gel. Pectin/heparin-binding growth factor stabilized by pectin i, 
used for wound healing. A pectin-containing matrix is used for the 



isolation of a pectin/heparin-binding protein. 
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Pectins from gel and rind cell wall fibers of Aloe vera are extracted, 
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isolated and identified. Two classes of Aloe pectin are obtained: the 
high-molecular-weight (HMW) pectin and the low-molecular-weight (LMW) 
pectin. Aloe pectins have a low methoxyl (LM) content. Aloe pectins form 
gel in the presence of calcium, and they, especially, the HMW pectin, 
form monovalent cation-based gels at low temperature, which revert back 
to solution when brought to room temperature. The HMW Aloe 
pectin-calcium gel is used for controlled release. The monovalent 
cation-based gel is used as a matrix for storing pharmacological 
substances and also for antigen and antibody precipitation reaction. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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AB Composition board and various other synthetic or artificial panel and 

the like structures a well as manually- formable compositions of 
paste-like consistency for substitution as putty, caulking or molding 
clays, etc., all of which can be internally reinforced for 
better-strength structural purposes, are fabricated and made into 
desired strong and excellently-utile shaped article products of 
manufacture and the like under various forming conditions for the 
purpose from coarse paper starting material (viz, common "newsprint", 
kraft paper, cardboards, etc.) which starting material may optionally 
have "wet" sawdust and/or other undried cellulosic inclusions therein 
all of which, advantageously and economically, is converted by treatment 
thereof with certain non-azotizing, non-alklai, nascently-operative and 
-reacting strong oxidizing agents including such things as common 
household bleach {i.e. NaOCl) preparations and its like, more-strongly 
formulated or concentrated forms as well as various possible equivalents 
thereof and substituents therefor such as bleach powder, (i.e., 
Ca (OC1) . sub . 2) , swimming pool chlorine-, bromine- and/or 
oxygen-releasing compounds, elemental chlorine and so forth to get a 
complex carbohydrate and/or lignin, etc., break-down resulting in an 
internally- and intrinsically-so-generated, at least partially 
hydrophylic, water-absorptive (i.e., actually "water-absorbing") binding 
material capable of converting the treated coarse paper mass upon 
fabrication thereof into integrally-bonded structurally-shaped product, 
which compositions in their preparatory make-up are filled or loaded 
with mica (including expanded mica) and/or asbestos to obtain very light 
weight and low density product articles in the usual instance. Other 
additaments (if so desired but not as a necessity) can also be 
incorporated in the involved masses such as, without limitation, other 
fillers, colorants, reinforcing inclusions, cross-linking "adducts" and 
so on and so forth to many times materially beneficiate and even yet 
further improve the products obtained from the mica and/or asbestos 
(preferably expanded mica) loaded and including converted coarse paper 
starting raw stock masses. Low cost shelters and housing structures, or 
sections thereof, are advantageously possible to get with present 
products . 
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Plant wall-rich products originating, for example, from higher plants 
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naturally rich in pectins, algae, or from by-products, such as wheat 
bran, potato pulp, shells or oil works residues, and the like, are 
modified to contain a fraction of water-soluble polysaccharides which is 
higher than, in particular equal to at least twice that existing 
naturally, without modification of their overall chemical composition. 
To obtain them, water is added, if necessary to the natural product in 
the divided state, to form a mixture capable of undergoing a shearing 
treatment, and the resulting product is subjected to a shearing force 
before extrusion, resulting in modified products as aggregates which can 
be converted into powder. By means of aqueous extraction, performed 
directly on the extruded product, a water-soluble fraction is obtained, 
from which there are isolated, for example, pectins, with a degree of 
methylation .gtoreq.75%, and the extraction residue which, after drying 
and grinding, can be employed as alimentary fibers, as the extruded 
product which, having a low water content, can be directly employed. 
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At least substantially, if not entirely, 



6 Drawing Page(s) 



undried comminutated fibrous 
"wet" sawdust, is made into 



plant cellulosic materials, particularly 
integrally bonded composition and shaped and fabricated articles 
therefrom using an inexpensive, exceptionally and adequately hydrophylic 
binder which under certain conditions and in particularized situations, 
may be prepared with minimized (and sometimes even no or essentially no) 
artificially-induced thermal drying requirements in or for the 
production of cohesively-resultant, particulate-containing artificial 
wood and equivalent products capable of replacing natural stock; the 



binder constituent for the accomplishment of same being, for example and 
without limitation (s) , ordinary household bleach (i.e., aqueous sodium 
hypochlorite) composition ( s) and its like, more-strongly-concentrated 
preparations and/or possible equivalents thereof and substitutes 
therefor such as bleach powder (i.e., calcium hypochlorite), swimming 
pool chlorine/bromine- and oxygen-release compounds, elemental chlorine 
and so forth to get a complex carbohydrate break-down resulting in an 
internally-so-generated hydrophylic, water-absorptive (i.e., actually 
water-absorbing) and binding adhesive material. The "wet" sawdust or 
equivalent undried cellulosic raw material may oftentimes with 
considerable benefit be admixed with certain types of lower 
carbohydrates, such as plain starch from wheat, corn, soybeans, 
potatoes, etc., and even sugar, to facilitate the integral bonding 
effect of being directly converted to a desired shaped-article product. 
Other functional additives may also be selectively and usefully for 
certain desired end results be incorporated in the "wet" sawdust and the 
like compositions and products. 

CAS INDEXING IS AVAILABLE FOR THIS PATENT. 
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